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Ingredients: 
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Pofotoes (boiled and mashed) 




\ 


Lemon juice 


r ; 
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Red chillies (crushed) 
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Ll /'/2 
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Cornflour 
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Eggs 
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jriL/J 
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i'i'jiif 


Oi 




(or decoration 


Lettuce eaves 


wl? 






44 . 






Mvthod: 


red chillies. 


w 


Mix potatoes, pepper, 

cumin, green 


f 




b 11 i 
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in Q 


lines 
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•fr 


rice 


in eggs. 
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Heat oil in o wok; fry balls golden 
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ace botatay on it; 
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serve. 
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tbsp 


Coriander seeds 


2 


White vinegar 








•« 


Cumin powder 


2 tbsp 


White sesame seeds 


Salt 


to 


1 cup + for frying 


Mustard oil 


Meth od : 




# 


Rub fish with vinegar; set aside for 10 minutes; 
wash with lukewarm water and marinate with 

lemon juice for a while- 
Heat oil in a frying pon; fry fish 
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UJ 
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» * 
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f 4. * 
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: remove. 
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f 




seeds, sesame, cumin 
peanuts and coconut on on iron 

finely 

Heat oil in a pot; fry red 


Roa St pop py 
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cor 
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.nr 


i 






griddle; grind 


PV 
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w. 


•r 
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as-1 






turmeric, red 


and curry leaves; 

salt or^d roasted masab- 


ginger 


i 


chillies. 

Spread fish over it; add tamarind pulp, curry 
leaves and green chillies; keep on dum. 
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entils Cooked in Stock 




Ingredients: 


WhiJe lentils (soaked) 


1 cup 

1 bunch 


cut) 


in 


Onions {finely cut) 

Green chillies {Finely cut) 
Turmeric powder 
Hot spices powder 

Ginger/garlic (paste) 

Red chilli powder 
Ginger (finely cut) 

Salt 

Butter 


2 


iJUi»Xi 


fj 


3 


JiLfi (irMAh 


^y 


1 tsp 
1 tsp 

1 tsp 

1 tbsp 

2 tbsp 
to taste 




^ Q 


}jf2 


k 






J 


il 




Jr 1^ 


CjirT* 


1 


T 






:t^ 


Sy'sJ 0^ 


Oil 


1 cup 


k 




^ ij 


Lemon, Mint, Ginger (finely cut) 


iqr 




Stock Ingredients: 

Water 

Ginger 

Garlic 

Black peppercorns 
Fennel seeds 
Coriander seeds 

Salt 






cups 

^ 1 -inch piece 










1 bulb 


f 


c 


h 


4 


±£^\r (dKdQ:p^.i 


1 tbsp 

to kiste 


Method: 


i 


-/ 


Boil stock ingredients in a prat; stroin. 

Heat oil in a pot and fry onions; remove. 

Add ginger/garlici turmeric, red chillies and hot 
spices; fiy; add lentils. 

Fry for a few minutes; add stock and salt; cook with 
the lid on till dry. 

• Add mint, green chillies, ginger and butter; keep 
dum* 

Garnish with lemon, mint, fried onions and ginger; 
serve. 


4 


jlLJji 
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^ t/i/i- l/s lilXf 
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Hyderabad! 


v>> 


Ingredients; 




Muttonp 


Potatoe s 








Turmeric 


1 tSQ_ 




White sesanne seeds 


Vi tbsp 




Onions (finely cui^) 


2 


1 tbsp 


e 








Curry leaves 


few 




T 






Tamarind pulp 






Green chillies (whole) 


2 


Salt 


Oil 


1 cup 


Va 


Ij 


I 






.H- 




*i} 


Method: 






Roast sesame seeds and 


cumin on an iron 


grind. 


Cook mutton with 




onions, turmeric, red 


ginger 


ic 




chill ies, oil and salt 


tn a pot 


Add green chillies and roasted masala; fry lightly. 
Heat oil in a frying pan; fry potatoes; 

Add tamarind and 
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4^y 




u 
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*■ 


curry 




-.1/ 
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lCCj) uC I 
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i Chaoli Kebabs 
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* 


# 






Ingredients: 

Beef mince 
Tomatoes (sliced) 

Eggs 

Green chillies (finely cot) 


1 kg 




/jTi 


2 


^^2 


3 


i 


J 




4 




juif4 


(l.fUCi!) 


Block pepper (crushed) 
Coriander seeds 




* 


l-t 
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1 fbsp 








Cumin seeds 






! 


2 tbsp 


Dried pomegranate seeds 


1 " 




2 fbsp 
*/2 tbsp 


Maize flour 


It 


r 


Red chillies [crushed) 


is/• J tf* 


■/i 






Salt 




iJi 


for frying 


T 


Oi 




J El(jj^ ^ 


'f 


Yi 




Lettuce, Tomato 


t 


¥ 


J? 


Moth od : 


jiij 


k 


Roast cumin and coriander on an iron griddle; crush. 

coarsely. 














pom 




mint, crushed red chillies 


flour, green chillies, pepper 
crushra masala ond salt with mince 


/ 


i 








* 


like omelette and mix with mince. 


« 


I 




>/: 11 




T 


Heat little oil in a frying pan and lower flame; spread little 


r 


# 




a slice of tomato In the centre; 

on an absorbent 


mince in palm and place 
kebabs golden from both sides; 


fry 








♦JT 






paper. 


nV- 




i t- 




T 


Repeat process to 


more k 


I 


^ ! 






Decorate a dish with lettuce and tomato; place kebabs 


•JY 


on it 




and serve. 
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Beef (boneless) 


Garlic paste 


1 tbsp 
3 tbsp 
y? \sp 


pepper (cru 


Red chilli powder 


2 


White vinegar 
Onions (fried and made 


2 tbsp 




info paste] 


2 




3 tbsp 


Raw papaya paste 

Saif 


to taste 


T 




1/2 




Oi 


* 




p j 


If ’ 


for garnishing 


Coriander leaves 




J. 


if 




I 






JU 


Paratha Ingredienis: 






jj^2 


kg 


Refined flour (sieved) 




required 

required 


Mushroom creamy sauce 
Onions (cut into rings) ^ 
Salt 


T 


as 








Clarified butter 






Mix all beeF ingredients except onions i 


n 




I? 


I 




fi 


set aside for an hour; fry in a pot. 

Add Va cup water; cook till beef is tender; fry and 


4 




l/l jt! ju I1^ 






from flame. 


remove 




Knead paratha ingredients with water into o 




A 




y 


i- 


T 


dough; make balls and roll info discs. 


Fry parathay from both sides on an Iron griddle 


r 


4 


— 


i3;k 




while applying clarified butter 

little beef 


on sides. 


r 


Spread 


parathay; spread sauce and 


onions on top; 

Garnish rolls with corionder: 




I 


1 i 


% 


% 













2. 1 






i 


I? 






t 






r 










-j* 




. f 


•-T* . 
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// l^■:J^)/ 


Grilled Hawaiian Beef 


Ingredients: 


Undercut 


Garlic paste 

Pineapple (chopped) 
Capsicum (chopped) 
Green chillies (cnopped) 
Fresh coriander (chopped) 
White vinegar 
Black pepper (crushed) 


T 


^rrr 


I 


i 




1 


4 


-Cl 




16 bunch 


7 


4( J jr J 


3 tbsp 




/* 


(IJT jf ) [ 


1 tsp 

2 tbsp 
^2 cup 

V? cup 


yr 


Brown sugar 




Keenu juice 
Pineapple juice 


# 






Butter 


Salt 


to taste 




3 tbsp + for brushing 


Olive oil 


l/j? iTu/t: f 






Method: 


Cut undercut into thin pieces* 

Mix olive oil with pineapple juice, keenu iuice, 
pepper, brown sugar, vinegar, garlic and salt 
bowl; morinote undercut In it for holf an hour* 




grill pon and heat it; grill undercut 


Brush oi on a 






from both sides; 


remove in a 




Cook remaining undercut masala, coriander, 
capsicum, chillies and pineapple in a frying pon 
till thick. 




¥ 


M ; 




r 


i: 


t 




-7 


1 


I 


VJ 


J, 






y-| 


M 


3/ 


y2 


: serve 




V 


































uu 
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vegetable Sticks Curry 


Ingredients: 

Potatoes (cut lengtfiwise and fried) 

French beans [cut lengthwise and boiled] 1 cup 
Carrots (cut lengthwise and boiled) 

Dried mango powder^ Hot spices powder Vi tsp each 

to taste 




2 


3 






j>3 


AS£-\f'AVi 


Salt 


C J/f ^ 
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Masala Ingredients: 

Coriander seeds, Cumin seeds 
Red chilli powder 
Turmeric powder 
Cloves 

Cardamoms, Black peppercorns 
Onions (chopped) 


(i 


jjsS 


^ T 








£5 








Vi fsp 

5 each 

I 

1 -inch piece 

5 

5 doves 

to taste 

5 tbsp 
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ry.u 


4 




2 


inger (chopjsed) 

Tomotoes (chopped) 
Garlic (choppra] 


If f 


G 


T 
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Method: 




Blend masala ingredients in o blender; separate 2 tbsp from 




it. 




Heat 3 tbsp oil in a pot; fry masala, onions, tomatoes and 

garlic. 

Add little water; cook for few minutes. 

Add hot spices, dried mang 
10 minutes; remove from frame. 

Heat remaining oil in a frying pan; Fry separated masala 
potatoes, French beans and carrots for 5 minutes. 

Mix into pot; remove In a dish. 






and salt; cook on low flame for 
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Mutton 


Onions (finely cut) 




i 




J 
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Vi 


urt 




I 


3 


Boy leaves 
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Green chillies (chopped) 


i 


J>10 
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Ginger/gadic (chopped) 


2 
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-f 




1 tb$p 


T 


Hot spices powder 
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T 
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Cardamoms 


T 


T 


jsf 
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1 tsp 


Black peppercorns 


UL( 


jj^4 




1 cup 


Water 






Salt 


ir - 




T 


1 cup 


clarified butter 


6i 


i 
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Method: 


Heat clarified butfer in a pot; fry cardamoms, bay 




leaves, red chillies, 


peppercorns and cinnamon. 


I 


i / 


Add mutton and 


f 


Add yogurt and water; cook til! tender. 
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onions, hot spices, green 


and salt; cook till 
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clarified butter separates; 
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remove in a 
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Crushed Masala Beef 


Ingredients: 


Beef undercut strips 
Black pepper (crushed] 


J 




iCS'i_i<C£i 


J 


Cumin 


I 


Red chillies [crushed] 




k I 


T 


T 


Green chillies (chopped) 


r 


6 




Ginger/garlic (chopped) 


2 




3 sticks 


Cinnamon 


1 


cloves 


5 


Uliii 


I* 


tXT/ 


4 
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jj*5 
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Cardamoms (seeds only) 




j^4 


1 !/2 cups 


Water 






ij 


Sat 


Jl-J 




1/- 


Oil 


cup 


>2 




Lemon slices 




H 


ut 
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Method: 


Roast cinnamon, cloves and cardamoms on an 






V- 


* 


t 


iron 






/ 


I t 


"iL-^iL, (Jrt 1) iji I 


7jIj 


Pound undercut with a mallet to flatten them. 






Mix all ingredients 


pt oil in a pot; 
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tender. 


t?jd[ 
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Add oil and fry; 

Garnish with lemon slices and serve 


I 


remove in o 


A 


n 


v'tr. 



























Fajita Salad 


Ingredients: 


Chicken breasts 


2 


Garlic paste 

Red chillies (crushed) 


V2 tsp 




T T 


Cumin seeds (crushed) 




] tbsp 
1 tbsp 


white vinegar 




i 


Chilli garlic sauce 

Black pepper (crushed) 


\j 




2 tbsp 


Lemon juice 




1 tsp^ 

5 tbsp 


Sugar 

Salad dressing (packaged) 






b U 


Capsicum (cut lengthwise) 
Tomato (cut lengthwise) 


1 








1 


Lettuce leaves (cut) 




3 tbsp 


Cheddar cheese (grated) 




to taste 


Salt 


2 tbsp cup + for Frying 


Oil 




jS 


Method; 




Marinate chicken breasts with garlic, red chillies, 
cumin, vinegar, chilli garlic sauce and salt; set aside. 
Heat oil in a frying pan; fry chicken; remove and cut 

into small pieces* 

Mix chicken with remoining ingredients in a bowl; 


U >£jh J/A I J. fJ; Lf/ W J' J D 0 J/ 




serve. 
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Chicken Chilli Di'y 


Ingredients: 


n 


White pepper powder 


Soya sauce 
Cornflour 


Capsicum (16 pieces) 


Spring onion [cu\ lem 
Green chillies (cul len 


eo 


ChilEi garlic 


sauce 


Oyster sauce 


Salt 


Oil 


? 


T 






r 


Method: 
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, * 


soya sauce 
Heat oil in a wok; 




remove 
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•# 


on an 


IB 


* 


Heat oil In wok 

ic sauce 
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remai 
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sauce, capsicum 


*1^ 
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onion and chicken; cook for o few 
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minutes; di 


f 
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Arizona Ch cken 




Ingredients: 


Chicken breasts (boneless) 


2 


J 




Vi tsp + ’/i tsp 


White pepper powder 




Vi tsp 




Mustard paste 




1 tsp 




Ginger/garlic paste 


i 


1 tbsp 


Lennon juice 
Worcestershire sauce 
Porsley (chopped) 

Refined flour 
Salt 

Butter 

Cucumber, Tomato, Lettuce leaves 
French fries 




. iTi- bCTi 

T 

r ^ — 


tbsp 


1 




1 tsp ^ 
for coating 


I 


Vi tsp 


ik 






56 grams 
for decoration 


jO 


(*i/56 


<r 


lp 


as accompaniment 


U'o/ 










^ ^_ 


Method: 


Marinate chicken breasts with Worcestershire sauce, Vz 

mustard, Vi tsp ginger/garlic, lemon juice 


tsp pepper, 

and salt; set aside for 1 hour. 

Coot chicken with flour; brush butter on a grill pan and 




4 




0^^ iS/ 


t 


A A 


J 


r 




grill chicken breasts from both sides; 
plate. 

Heat remaining butter in a saucepan and fry remaining 
ginger/garlic^ pepper and parsley; pour over chicken 

breasts. 

Decorate a plate with lettuce leaves, cucumber and 
tomato; serve with french fries. 
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Special Chicken Lach 


Ingredients: 


Chicken breasts [finely cut) 


1 tbsp 


y4 


LfirTiOh juice 


2 tbsp 




T 


2 tbsp 


1 




Sugar 




T 


r" 
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0 k '4 


Salt 




JUw^ 


JL 
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Masala Ingredients: 
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^ A 




Onion [finely cut) 




JilJ 




Capsicum [finely cut] 

Tomato [finely cut) 

Coriander powder 
Red chilli powder 






ju 4 


^ - 




^i!r£_L,_ri 




1 tsp 




1 ’/2 tsp 
tsp 
’/z tsp 

1 cup 


J 








Hot spices powder 






i);ii 


I 


J 




Water 


jjif 


cream 


Salt 


to taste 


Oil 


^2 cup 




■ i 
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Method: 




ii. 


J 
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Marinate chicken with its i 


r 


r 


A 




; set aside. 


lAi/t 


m 






Heat oil in a wok; fry onion 

Add masala ingredients except capsicum 
cream; fry 

Add chicken; cook till dry and oil separates. 
Ad copsicum, tomato and 
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T r 


tomato and 
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cream; 
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Chinioti Kheer 


firJJJflJr 


ingredients: 




1 V2 kg 


t/ 


Rice (soaked and crushed) 


V2 cup 


Whole dried milk 


V7 cu 




I cup 


Sugar 

Green cardomom powder 


iJ? li ^ (3 Jx (Jt 




V7 tsp 




V2 tsp 


Screwpine 


9}t 


Fresh cream 


Almonds, Pistachios (finely cut) 


« 


r 


for garnishing 


Silver sterling leaves 




y 


* 




Method: 


L/f 


pot; add rice and cook till 

or while stirring 
: remove from n 


Bring milk to boil in a 
tender* 

Add whole dried milk and sug 
continuously and cook till thick 






Jjj 


□me; stir 


/ 




till cool. - J- L * 

Add cardamoms^ cream and screwpine; cJish out. 

top; garnish with 


Sprinkle almonds and pistachi 

silver sterling leaves. 


los on 


3 




•> 




r ■ 


W 






7^1 


•r*r 




f - 


T 


A S A I. A . IT t Tf: H E 


I 




bl 





















Tangy Cheese Karahi 


Vz kg 


Chicken mince 

Cottage cheese (cubed and fried) 200 grams 

Tomatoes (chopped) kg 


inger/garlic (chopped) 

Green chillies (finely cut) 


2 




G 




6 


J 


4 


1 hp 


(crushed! 


0^ 




7 


y. 




Cumin powder 
Turmeric powder 


1 




1 tsp 




Lr2 


♦ 


* 


2 tsp 


mango 




tsp 


Hot spices powder 
Dried fenugreek leaves 




ijn 


1 


1 tbsp 


*T 


T 




T “ 


to taste 


Salt 




f 




Oil 


If' 




iander. Ginger (grated) for garnishi 




ng 




Fresh cori 






j 










Method: 


4 




high flame. 


Heat oil in □ pot; fry mince 


on 


* 


cumin 


Add tomatoeSi green 
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if 


d / (JV li/T / 
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turmeric 


f 




# 


I 
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ginger/garlic 

lid on till dry. 
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i/J: 2_ >r JJ* i 
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VI 




in a dish. 
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Garnish with 
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Lagani 


Ingredients: 




Bitter gourds (cut into rounds and fried) 
Onions (finely cut) 




Tomatoes 


grams 


r 


Green chillies (fine 


cut) 


£_ulri 


TDSp 






J ft 


V2 tsp 


Black pepper (crushed) 


T 




♦ 


Ginger/garlic paste 
Fresh coriander (chopped) 


¥ 


T 




U 2 


Y 


Y 


Y 


XK-Uijri 

Y " Y ^ 


1 tsp 


Cumin seeds (crushed) 
Turmeric powder 
Dried fenugreek leaves 

Spring onions 


Vi tsp 

2 tsp 


( {jlT (jCf> p J ^ (/^ 






¥ 


Y 


4 Ifi-Vi 


Y 


grams 


4 


Y 


Vz cup 

Vz tsp 
V2 cup 


Tamarind pulp 


1 


fl /250 




Oi 






Meth od; 


Heat oil in a wok; fry onions 

Add remaining ingredients, except 

ring onions, and fry; add bitter 

!W minutes^ 

green chillies and spring onion; keep on dum. 








t 


green 

gourds; cook for a 
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Add 
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Spicy Lentils and Spinach 


Ingredients: 




Yellow lentils 


1 cup 


J b Jli>' 


1 cup 


Red lentils 


JhSjy^ 


1 bunch 


Spinach {finely cut) 
Tomatoes (chopped) 

Green chillies (finely cut) 6 




250 grams 


ff /250 


10 


Red chilli powder 
Turmeric powder 


1 tsp 


6C Jji ijCXv p 






lb/' 


1 tsp 






2 tsp 


Ginger/garlic paste 

Fresn 


T ■ 


(jjtt ■ <7 




'/2 cup 


cream 


T 






1 tsp 




Salt 




Tempering Ingredients: 

Onion (finely cut) 

Curry leaves 
Cumirt seeds 
Garlic (finely cut) 
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1 tbsp 

10 cloves 

'/2 cup 


Oil 


Jlij- Ju^y. i:?JS-V-jil Jl6 




Method: 


/J 


low flame. 


Cook lentils and spinach in a pot on 
When lentils are fender, add red chillies, turmeric, 

ginger/garlic, tomatoes and salt; mash thoroughly. 
Add green chillies; remove from Flame. 

Add cream; dish out. 


« 




; fry tempering ingredients; 


Heat oil in a frying pan 


s. 


pour over 


-r, 
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'1 
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Cream Mutton 


Ingredients: 




Mutton chops and pieces 


1/2 kg 


IF 


Onions (finely cut) 


2 


2 




W 


er 


2 




^2 


h 


4 


* 


1 




A 


Red chilli powder 




1 fsp 


4ir£_i.^ 




1 tsp 


p 


I 


Hot spices powder 




ra tsp 

1/^ tsp 
2 tsp 
1 cup 

375 grams 


1 


T 


f 
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ir 


peppercorns 

Row papaya paste 




I 




Fresh creom 


it 








t2 


Civl/f^U 


Sat 




tJt 


Clarified butter 


375 


1 cup 


Oil 


\ 




Fresh corionde 

Green chillies (finely cut) 




r 


T 


f 


f 


for garnishing 


u 


■/s 




T 


.k 


Meth od : 


f 


i- i 




4 


Marinote mutton with yogurt 
refrigerate for 1 hour. 

Heat 


papaya and salt; 
er in a pot; add mutton; cook 


f 


r 


b 




I 




y 




with 


7) I Cr/cPj (i; 


i 


the lid on till tend 




l/ 


er. 




i 




IS 


Heat oil in a separate pot; fry onions golden. 
Add remoining ingredients and fry; add 
on dum. 

Smoke with hot coal if desired. 

Gomrsh with coriander and chilli 
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les; serve. 
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Pasta 




Ingredients: 


Egg noodles (boiled] 


« 


2 cups 


*1^ 


Vz kg 


JL^2 




Eggplant, Potatoes (cut sma 


2 each 


+ 




Cauliflower (flowers} 


A 




L 


2 


Carrots, Okra (cut small) 


250 grams each 




- 7 


Green chillies (finely cut) 
Fresh coriander (finely cut) 




6 


Vi bunch + for sprinkling 


ft/250*250 

j>6 

Vi 


1 
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Peas, Chickpeas (boiled) 


1 cup each 


Garlic (chopped) 


4 






(ijiU 




■ 4 - 


Red chilli powder, Cumin seeds 


2 tsp each 
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( 


Turmeric 


1 tsp each 


r 


I 






t 


4 V 
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Y 


1 tsp each 
1 cup 


( 






I 


4 A 
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Oi 
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lSU4 
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T - “ 
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Method: 


J^" 


Heat oil in a wok; Fry vegetables; 


remove. 

cumin, turmeric, mustard 


Fry tomatoes, garlic, red chillies 
seeds, hot spices and salt in the 

vegetables, green chilli 
chickpeas; keep on dum. 

When dry, add nocnJIes and dish out* 
Sprinkle coriander on top; 
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oil* 
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coriander ond 
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Chickpeas and 


Ingredients: 


Pasta (boiled) 


1 cup 


Chickpeas (boiled) 


1 cup 


bunc^^ 

1 bunch 


Mint leaves (chopped) 




Parsley (chopped) 
Tomatoes (chopped) 
Fetta cheese (grated) 

Lemon juice 

Black pepper [crushed) 

Salt 

Olive oil 

Fresh coriander leaves 




2 


♦ 




1 cup 
Vz cup 






to taste 

4 tbsp 

for garnishing 








Method: 




Mix all ingredients in a salad bowl. 
Garnish with coriander 
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Crispy and Tangy Chicken Chunks 


Chicken Ingredients: 


Chicken pieces (cubed) 

Egp 

Refined flour (sieved) 

Corn starch 

Black pepper (crushed) 




2 cups 


JSr^ 


-y 
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> 






JU/l'/j 




Salt 




Oi 
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It 




Sauce Ingredients;- 

4. 

Mayonnoise 
Chilli sauce 
Honey 
Garlic 
Salt 




I 


r 


^/4 cup 

1 Vi tbsp + Vi tbsp 

1 tbsp 
1 clove 
to taste 


,:J / 
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i-1/'/rt-1W 

A b''i_ UlXr 




t/L'ik 
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Method: 

Mix sauce ingredients in a bowl; refrigerate. 

Mix chicken ingredients i 

Heat oil in a wok; Fry chicken pieces one by one tilt 

remove on on absorbent paper. 

Place chunks on a dish; pour souce on top; serve 


I j 




bowl. 
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Beef and Lent 


Ingredients: 


(L-€ 


Beef pieces (cut small ond boiled) 1 cup 


Black lentils (soaked) 


V 7 cup 


3 cloves 




( 


4 


4 cupr^ 


Beef stock 


Bay leaf 


1 


♦ 


I 


Hot spices pov/de 


r 




3 tbsp 


Green chillies (chopped) 


f 


Mint 
Onion (chopped) 
Tomato 




T 


I 
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m m T * T 


T 


1 cup 

For garnishing 


T 


(JjfLFw£)yU 


>wCl 
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Popri 


If 
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f 


r 
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Method: 


Heat oil in a 


Add beef and lentils; cook fill beef changes colour 




leaf and hot spices; cook 


on 


y 


y. : 


till dry. 


/ 


Add green chillies, mint, onion and 


4 


tomato. 


r 


Garnish with 
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paprt; serve. 
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Chilli Con Came 


* 


Ingredients: 


Beef mince 


300 grams 


Shell macaroni (boiled) 
Red kidney beans (boiled) 


2 cups 






1 cup 


Onion (chopped) 
Garlic (chopped) 
Red chilli powder 


% cup 


ClXlL!)UyJtl 


1 Hp\ 

1 ibsp 






Tomaloes (chopped) 


2 




Tomato (blended) 


2 






sp 


( 




jjf2 
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Method: 


Cook mince, onion and garlic in a pot for 5 minutes. 

Add red chillies^ both kinds of tomatoes and bea 
cook lill mince is tender; remove from flame 
Arrange macaroni In a serving dish; add 

top; serve. 
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mince on 
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Desi Pulao 


0 


:,i7.! 


Ingredients: 

Mutton 
Rice (soaked) 

Ginger/garlic (chopped) 
Onion (finely cut) 

Green cardamoms 
Cloves 
Cinnamon 
Black peppercorns 

Bay leaves 
Cumin seeds 
Yogurt (whipped) 

Red chilli powder 
Hot spices powder 

Raisins 


/r^/ 


/‘/j 


4 


1/2 kg 

2 V 2 cups 


w£)— 


(Jw'/l 


I 




4 fbsp 


T 


jxwTi 






2 


(j u: li 11) 




Jbtf2 


5 




2 


Ji^2 


"h/Ij 


8 




j>S 


2 


o 


1 


1 


J>4 


T 


% 


T " ^ ^ 


It 


5yJ4^ 


Vi tsp 




6}<i'A 

.< h'i- k Vj 

T 


jt 


3 tbsp 






U2 


Salt 


to taste 

Va cup 

for sprinkling 




t 


4 


oi 


Onion (fried) 








dkW 


Method: 


(y^y )JU 




■¥ 


¥ 


Heat oil in a pot; Fry onion golden, 

remaining ingredients except rice and raisins; fry 




Add 




for 5 minutes. 

Add 1 cup water; cook till meat is tender. 

Add 4 V 2 cups water; bring to boil; odd rice and raisins 

cook till dry. 

Keep on dum. 

Dish out; s 


du, wXi/< 

t4 >Vt jdi ^ 




di 


1 ^ 


u 


0 


•A 




i-l4 6 


-P 


ty^^j U it. 


4 


onion on top. 


i ^ ^ jstj^yj 
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Salsa 






Ingredients: 




Elbow pasta [boiled) 
Tomatoes (chopped) 


2 


J!>2 




2 


Capsicum [chopped) 
Green chillies (chopped) 


1 


5( di^ Jw4) 


ijt 




£2 ( 


2 cloves 


Garlic (chopped) 


yjif 


2 ftsp 


Tomato (blended) 


2 tbsp 




>- * 


Tomato ketchup 
Black pepper (crushed) ^ 

(crushed) 


♦ » 


la Isp 




b/'o'ioy! 


1 tbsp 


Red chillies 






Onion (finely cut) 


1 






Lemon juice 




^STi^uCXi 

T 


V 2 tsp 


Sugar 


Salt 


to taste 


Oil 


1 tbsp 






Fresh coriander [chopped) 


for sprinkling 


▼ ** 






Method: 


Heat oil in a wok; fry onion and garlic golden. 
Add ail remaining ingredients except pasta and 
sugar; cook till sauce thickens^ 


y 




■ Add pasta; dish out. 




Sprinkle coriander; 
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. i. 


V* 
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■J* 
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Ch cken with 




Ingredients: 


Chicken breasts (boneless) 
Refined flour, Soya 

Baking pov/der^ Baking soda 
Chicken stock 

White vinegar, CornHou 

Icing sugar 

Red chilli powder 
Garlic (chopped) 

White sesame seeds (roasted) 
Water, Sesame oil 


vF 


4 


2 tbsp each 


sauce 


4 


Vi tsp each 


4 


M. 


1 


JULi 


j 


1 cup 
V 4 cup eac 

1 cup ^ 

1 tsp f 

1 clo\^^ 




^ u v: y. 




T " 


r 


1m 


#■ 






6 k 




I 


■/41/4 


^ wuTi 

T 

WtXi 

r^l/2 


2 tbsp each 
6 tbsp + for frying 

ds accompaniment 




Oi 


Z 


I 


( 


Rice (boiled) 


T 






,1 iS 


ut Iflf‘d I 




U 6 




T 


a 




7 


Method : 


xiLi) Jji, 




( 




Mix soya sauce, sesame oil, flour, 2 tbsp cornflour 
water, baking powder, baking soda and 3 tbsp oil in a 

Cut chicken breasts info cubes; add to batter; 
refrigerate for 1 hour. 

Heat remaining oil In a wok; cook remaining 
ingredients except sesame seeds, while continuously 

stirring. 

Remove from flame when sauce thickens. 

separate wok; fry chicken golden; dish 

Pour sauce over chicken; sprinkle sesame seeds on top. 
Serve with boiled rice. 




f 


J 


bowl. 


c 


ll-4-i/3>J| r 

\J_/ Jl? 

L? iS/^ f.i /, ci 


£ 




I" 


r. 


/ 




J 


Heat oil in a 


T 


out. 


U 1/^ 


; 




J 
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MASALA KITCHEN 



























ingredients: 


1 kg 


Chicken pieces 


.-Jyj ^ (Jt 


Ginger poste 


1 tsp each 


Garlic paste. Mustard seeds 
Onion (finely cut) 


bi}h 


1 




1 tbsp 


Tomato paste 
Kashmiri red chillies 


4ir^uCri 


C W 


T fsp 


b’j'J 


T ? - 


Red chillies (crushed) 




] tbsp 


Dried raw mango 

Cumin seeds^ Coriander seeds 




1 tbsp each 


,*5^ uCxi 


4' 


1 stick 


Cinnamon 


4 UlCi Ui 




i>j 


^6 each 


Black peppercorns. Cloves 




1^0 


Bay leaves 


3 




Fresh coriander (chopped) ^ 

(chopped) 




Green chi ies 


6 


S 




1 “inch piece 


Ginger 




Vi cup 


Water 


6(yjj J^<)LXv'iX/r 




Salt 


to taste 


i/tri 




3 tbsp 


Oi 


dU-/4 


dL 


Ginger^ Fresh coriander. 

Green chillies {finely cut) 


for sprinkling 






Method: 


jCiOp 


Marinate chicken with ginger and garlic; set aside for 
20 minutes. 

Heat oil in a frying pan; cook chicken for a few minutes; 

add remaining ingredients except tomoto; cook till 
tender. 

Add tomato; cook for a few minutes; dish out* 

Sprinkle ginger, coriander and chillies on top; serve. 
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Mushroom and Spinach Lasagne 


r 


Ingredienis: 


Lasagne sheets (boiled) 
Spinach 


12 


1 kg 


Mushrooms 


1 cup 


m 


grams 


Onions (chopped) 
Garlic (chopped) 


2 


1 


Salt, Block pepper | 


crus 


Oil 


£j;U 


Sauce ingredients: 


Tomato ketchup 




Tomato paste (can) 


Sugar, Oregano 
Parmesan cheese (grated) 


J; 


k 


5 


>;u 


Oil 




(itf UCp^ jJ ) 

p " ^ ^ 


Method: 


. ™| '•! o pot; fry onion ond garlic golden 

do spinach and mushrooms; cook till dry 

■ soil and pepper; remove from flame and add ricotta 


» 


« 


« 


lJL 


r 


t 


3 


V 


cheese. 


jj 11^ jj (d ^ >--^-<2- 


tr 


* oil i 


0 hying pan; fry onion and garlic. 
^®'Tfiaming sauce ingredients; cook till thick, 
sprnoch in o Pyrex dish; 
sauce over them; add oregano and pamnesan 
*n a pre-heated oven at 200°C for 20 minutes; 


in 


Add 


4 


l/j cTt/C? t -1/Uj? > i_ >i U.; (S' i/jH-.'M/jL ^ 


Spread 


arrange lasagne sheets 


on 






Balce i 
Remove, 




20^200 




> _* 


T 




-(L bi 






lA 


ricotta cheese at home, heat 3 Vz cup milk; add V 2 
salt ond cook on low flame till dry. 
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Ingredients: 




Milk (fresh) 


/2 cup 


Brown sugar 




Vi* 




Cornflour 


3 tbsp 






j 


Fresh cream 


V 2 cup 




Vanilla essence 


1 V 2 tsp 


fltrjs 


Saif 


Va tsp 


2 fbsp 


Butter (unsalted) 


for garnishing 


Cream and Cocoa powder 




Method 


cornflour and salt in a 




saucepan; add V 2 milk. 


h' 


rjL> 




ji. 


4 




£ 


Bring to boil while stirring continuously; remove from 










T 


t 


T 




flame. 


Add remaining ingredients; pour into tall glosses and 






jj 




with cling film. 


A 


cover 


1 








Refrigerate for at least 2 hours. 


* 


« 


Hi 


i 


I 




I 


IVI A A I 


ff f T r P F N 


























StesEs with Rosemanf SacEce 


Ingredients: 




Yz kg 


Undercut 


/i/4 




Mustard paste 


( 


2 tbsp 

1 ibsp 


Lemon juice 




isiLLMl 


Ginger/garlic paste 


2 tbsp 




T * 


Rosemary 


Onion (chopped) 


1 


hj 


1 tbtp 


Balsamic vinegar 

Black pepper (crushed) 


fe/'d 






1 tsp 




SaiJ 


to taste 
6 ttsp 
2 itsp 




Butter 


Oi 




jiij 


Mixed vegetables, 
Potatoes (boiled and mas 




as accompaniment 






( 


I 




Method: 


Cut undercut into 2^ l-tnch thick pieces. 
Pound with a mallet. 


Marinate with mustard paste, lemon juice, ginger/gorlic, 
pepper, oil and salt; refrigerate for 1 hour. 

Heat a grill pon; brush butler on it; grill undercut from both 


KJ" l/' iJ>X ^ 

J'i-; 


( 






i i 




sides; dish out. 


Fry onion and rosemary golden in a saucepan; remove 
from flame. 


U/jj id/^ 


Add vinegar; pour Vi 


sauce on steaks. 

Serve steoks with remaining sauce, mixed vegetables and 
mashed potatoes. 


UixX^6\'U^^ 


















Finger Fish 


Ingredients: 


Vi! kg 


Fish Fillet 




Lemon zest (grated) 


1 


-S' 


1 tbsp 


Lemon juice 


▼ ’ ■ 




1 tsp 


Oregano 






1 


Refined flour (sieved) 


jCi 


Vi cup 


sif 








V2 cup 


Breadcrumbs 


* 




V 


ciy'J 




Mustard paste 


r " 






pepper powder 


V 2 tsp 


White 




V2 tsp 

for F^ing 


Salt 


J, 


1 


V 


I 


?; ir£_ tr y, 


Oil 




U- 


t " 


T 


Baked Potatoes 


as accompani 








t 


t" 




A 


MetFiod; 






T 




-I 


Mix red chillies in 




V ./■ 


Cut fish into thin pieces; marinate with mustard 

; set aside for V 2 hour. 




juice, zest and pepper 


pi I ^ 


flour and salt in breadcrumbs. 

and then again with 


!> 


Mix oregano 

Coat fish first with flour, then 

for 10 minutes. 

Heat oil in a wok; add fish piec« 
on an absorbent 




> 




T 




f 


T 


F 




'LCs£ 'A A 


\jj Kjj’ 


I I 




lb 






F 




by one; remove 


p j Uvj 11 i 1/^ 

^ * T T 




paper 






1 ^ 


i/y 








* 




^ m 




i 




— » 


i 


► 


fc ^ 


































Fish fiflet 


Vi kg 


1 tbsp 


Lemon juice 


3 


Garlic paste 


1 tsp 


Refined flour^ cornflour 


Vji cup each 


Baking soda 


1 tsp 


Egg, Onion (finely cut) 


1 


Green chillies (whole) 


6 


C (jCr^ p; i i j 


4 


Oyster sauce 


1 


( 


I 


JJi£‘ 




Soya sauce 




* 


jjtf6 




J 


i 


Vi ftsp 


sauce 




i 


i 




Oi 


^ " 


I cup 




Rice (boiled) 


as accompanimenf 


T 


♦ * 


Vs 


9 








Method: 




f 


I 


Cut fish into 1-Inch thick pieces. 

Marinate with mustard, lemon juice, garlic and 1 tbsp 


IF 




U)Jiy 








G 


Add egg. 


i 


■* 


I 


■ Heat remaining oil in a frying; coot each fish pi 
with flour; fry golden; remove. 


h 


l 




(JCi/J-iTj 


LuCjiuii 


il 


pyti 


j 






fry onion and 


green chillies in the 




I 


'V-ir 


till sauce 




Add fish; dish out 


free. 


r 


1 


% 


*n«a • 


T!J 


ri: 


L 


I 






s 

























f 




• I I 


4 


I 






t 




J 




4 




4 




% 




\ 


I ^ 


. ^ 


% 


} 


1^ . 


■■ * 




A 


j^: .. 




i 


at 


it'- 


It 


1^ 


. ( 


9 


0 t 


S 0 


# 


t. 


!►: 


r 4 . 
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Vegetable Sandwiches 


n 


6 slices 


Eggplant (cut into rounds)! 
Tomatoes {cut into rounds) 


1 


2 


Cucumber (cut into rounds) 


1 


Green chillies (finely cut) 


3 


Lettuce leaves (finefy cut) 


3 slices 


Cheddar cheese 


> 


1 tbsp 


Butter 


CT 


for frying + for brushing 


Oi 






V-' 


Chutney Ingredients; 




1 cup 


Mint 


Gorlic 


3 cloves 


j 


Green chillies 


6 


1 


Lemon 




1 


Salt 




to taste 




Method: 




Blend chutney ingredients in a blender. 

Brush oil on a frying pan; roast eggplont 
remove. 

Melt butter in the 
remove. 


« 


y 


pan; fry br ead slices from one side; 




same 




&v 


A 


Arrange a slice each 

ib 




and 


iJ^L\4crU^ 






er, lettuce and 


ies on Vi slices. 


J 


cucum 






J" 


remaining slices; place on top of the 


k 


\J '/i 


( 


on 


I 


I- 


i- 


If 


other slices. 






' i 




jll-! 






o grill pan if desired. 


r 


on 




’ Sf- ’ v/U 


If 


Cut into triangles from the centre; 


i 


T 


*1* 








r' 


Li 


L 


> 


kr 


K 



















I 


* 




T 


V 


* 








A 


to 


n 




Bananas (cuf into rounds} 


Refined flour (sieved) 


I cup 


3 


Eggs 


2 cups 




1 tsp 


Sugar 




Salt 


V4 tsp 




3 


Butter (me 


for frying 


Oi 


Of 


J> 


X Ifl- If 






T 




(l/f 


to 


* 


to 


Brown sugar 
Water 


150 grams 




tbsp 




cream 


m 


rams 


Butter 


25 grams 


ff/l50 




« 


Method: 


T 


(iAif 


milk, butter and 


sugar, eggs 


isT 


ft/lS 


/ 


salt 


Heal little oil in a frying pan; spread cooking spoonKil of 

batter around the pan . Repeat process 
crepes. 

Cook crepe from both sides* 

Cook brown 




to make more 




r 




iCfj: 




ffJIJ 


<L i/I u- ijj^iji 




to 


sugar and water in a saucepan 


to 


to 


UiikfAJjtiji\i 


4 


Oi 






I 


f 


to 




Add butter; remove from flame; add cream. 
Fold crepes into triangles; place in a dish. 

Add bananas and pour sauce on crepes; serve. 


* 




to 




4 


* 


I 




ji 


J 


k 


J 
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1 
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f I ■ 
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tr. ' 4 
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t > 
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1^ 
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T ’ 


I. 


• •• •»v 
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• 'l 
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’*‘1 
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^ 4 




t ^ 
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t ir 
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• if 






h 


•P ->_ 


Mexican Burgers 


Ingredients: 


BeeF pieces 
Round buns 


W kg 


4 


Red kidney beons (boiled} 


1 cup 

1 V 2 ibsp eoch 

1 V 2 ibsp 

1 ibsp 

1 Vz rtjsp 

1 I4tbsp 


Oregano, Garlic powder 
Red chillies {crushed} 


/ /s uu lT^ r 


jJi&yi 




(««uCj£)i> 


Poprika powder 
Black pepper (crushed) 


j^4 


1 


3 {)L/Vci/: 






* 


Turmerrc 






Onion (chopped} 


} 


iA^dcifi! 




3 tbsp 


T 


Lemon juice 

Ay oca d 




# 


[ 


A 




2 


j 


V 


OS 




Fresh corionder (chopped) 

Green chillies [chopped) 

Green chillies {large) 

Cheddar cheese {grcrted), Refined flour 

Egg . ■ 

Breoacnjmbs, Mayonnaise 

Creom cheese 

Sour cream 


2 tbsp 


jCi 


r 




jjt 


T 


3 


M ^ 






VA 


JJJ 


2 


-■ 


1 cup each 

1 cup each 

2 tbsp 
4 tbsp 

to taste 

2 cups 


A 


P /2 


ft 




; 


If 


¥ 




‘/i 


ft 


¥ 


¥ 


T 








tjU2 


Salt 


T 


Oil 


Method: 




Boil beef with salt; set aside with remoining stock. 

Add 1 tbsp each of poprika, red chillies, turmeric, garlic powder, 
oregano, pepper, Vi onion, and 2 tbsp lenrton, and salt; cook till 
dry; shred beeh 

Mix Vz tbsp eoch of oregano, paprika ond red chillies in beans; 
cook for Q few minutes '^ile mo 

Mix chapped green chillies, fresh coriander, avocados, remaining 
lemon juice and remainin 
Make slits in large green 
Mix cream cheese and remaining pepper in cheddor cheese; stuff 
large chillies with it. 

Coat chillies first with egg, then flour and finally breadcrumbs. 
Heol oil in a hying pon; fry chiHi 
Cut buns hofiionta!ly fro 

Spread mayonnaise on the bottom half; layer with little kidney 
b^ns, beef, avocodos and 


w-fjiL-jrT iwJ^ dt {/j Ji- 

iSji (3Ljj 

cfy: 

t- lTAl^ U 


# 


■ ■ 


g onion with a totk. 
cnSlies; de-seed. 


ji 




ft 


<o^/- 




jri-k: 


les. 


j 


m the centre into halves. 


s V 


A 


W 


sour cream. 

■ Spread mayonnoise on the top half of buns; place on top of bottom 


half. 


Place fried chillies on burgers; serve. 
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Cutlets 


Ingredients: 

Beef mince 
Chaat masala 

Coriander seeds (crushed) 

Cumin seeds (crushed) 

Hot spices powder 

Bread 


V -2 kg 

Vi tsp 

1 tsp 
1 tsp 

!/? tsp 

3 s ices 










T 


4itl.if'/i J uWix iJ 


S 


y 




Breadcrumbs 

Cornflour 

Ginger/garlic paste 


1 cup 

2 tbsp 

1 tbsp 

to taste 
for frying 

for decora tio n 

as accompaniment 


1 / 0^3 




♦ 




jjf3 


jf ^i}}JiJ^ 




> 


Salt 


J 


BJ 


Oil 




T 




Lettuce leaves 
Chilli garlic sauce 


T : 


w£? 




Jf 


y 


Method: 






A 


Boil mince with ginger/garlic. 

Add breads chaat masala^ coriander^ cumin, hot spices 
and salt; shape into cutlets. 

Coat with breadcrumbs; refrigerate for 10 minutes. 

Mix cornflour and salt in eggs^ 

Coat cutfels with eggs. 

Heat oil in a hying; fry golden and remove. 

Decorate a dish with lettuce; place cutfels on it; serve 

with chilli garlic 




r»!/^ 


* 


* 


y 


t/r-^ UVii r 

1 0 ylii*! ^ j jJ ^ d (J'^ Li^ U (J 

i if if ttfj r ■£? ^ 
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Chicken Pasta 


Ingredients: 


Chicken breast 


1 


Penne pasta (boiled) 

Wasobi 

Carrot (finely cut) 

Pineapple (finely cut) 

Corn, Fresh cream 
Barbecue souce, Mayonnaise 
Hot chilli 
Sweet chilli 
Paprika powder 
Lemon juice 
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1 tsp 
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1 cup 
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3 tbsp 

for garnish ing 


O ive oi 




Spring onion (finely cut} 
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Method: 


¥ 


r' J 




J 


■ 


It and pepper; set aside for 


Marinate chicken with oil 


sc 


/ 


1 hour 

Mix carrot, pineapple and corn in a bowl; refrigerate 

for 1 hour. 
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Heat a grill pan and brush oil on it; grill chicken from 




# 




:/j f &/■ J k'I t ^ ^/I 
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both sides; 


^OrJ 


remove 


IT 


Cut chicken into small 




4 


I 




remaining ingredients 




Mix 


in a 
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dish out. 


uS Ji/ll CZ' Jt l^ 2_U .JTI-(JC^ 
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Arrange chicken pieces 
onion. 


top; garnish with spring 
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Chicken Cheap 


Ingredients: 


A 


Chicken legs 


4 tbsp 


Ginger/garlic paste 
Onion [chopped] 
Tomatoes (chopped) 
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2 


1 iDSp 


Poppy seeds 

Yogurt (whipped) 

Milk (fresh) 


Ujj I 


) pinch 




Saffron 
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1 tbsp 


Red chilli powder 
Green chillies (fine 
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I m _ 


2 tsp 


Hot spices powd 
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Screwpine 

Bay leaf 
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Cloves 
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Green cardamoms 
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Black cumin seeds 


tsp 




'/2 tsp each 


Lemon juice. Rose water 

Coriander seeds (crushed) 


1 tbsp 


I tsp 


Turmeric powder 


to taste 


Salt 


'/2 cup + for frying 


Oi 




Method: 


^ 2^11— 


Marinate chicken with gtnger/gorlic ond salt; set oside for 2 hours. 

Heat oil in a wok; fry chicken golden; remove. 

Heat '/2 cup oil in a pot; fry cumin, bay leaf, cloves, cardamoms and 

onion till go 

Add red chillies, turmeric, tomatoes, green chillies ond salt; cook till 

oil separates. 

Add poppy seeds, yogurt 

Add V? hot spices powder and little water; cook (or a few minutes. 
Add chicken; cook till tender. 

Add remaining hot spices; screwpine, rose water, lemon juice and 

coriander; keep on dum. 
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i!k and saffron; cook till gravy thickens. 
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Chicken with Almonds 


Ingredients: 

I 

Ginger (chopped) 

Garlic (chopped) 

Red chilli powder 




1 tbsp 


V2 tsp 


1 tsp 




#IlJ" 


3 


Green cardamoms 
Almonds (ground) 

Coriander powder 
Cloves 
Butter 

Cucumber, Almonds (finely cut) 
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4 tbsp 
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2 tsp 
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Method: 
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dish out. 
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Sprinkle hot spices on top; garnish with cucumber and 
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almonds; serve. 
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